Low-radiative/concentrated-exhaust cooking equipment has been developed to improve working environment in commercial gas kitchens. It is also recognized that the displacement ventilation system (hereafter Dis. V. system) is suitable for commercial kitchen because Dis. V. system does not disturb thermal plume above cooking equipment and keeps hood capture efficiency high. In this research, computational fluid dynamics is applied and the efficiency of them are discussed. Field measurement of thermal condition and airflow visualization were carried out. The results show that this system forms proper thermal condition.
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